The aim of this study was to investigate whether athletes' opinion of food provision in the main dining hall of the athletes' village at the Delhi 2010 Commonwealth Games varied according to cultural background, sport, stage of competition, and previous experience at similar events. A previously developed questionnaire was distributed over 3 meal periods to 351 athletes dining in the main dining hall during the course of the games (Sept. 23 to Oct. 4, 2010). Despite the challenges of food provision in a non-Western region, the availability of food and beverage items was rated highly. However, athletes from Western regions tended to rate foodprovision qualities lower than athletes from non-Western regions. Most athletes found it easy to find items to meet their nutrition needs; however, requests for sports foods, snacks, and culturally specific items were received. Power/sprint athletes were more critical of the food provision, whereas athletes from aesthetic sports tended to rate it more highly. Athletes farther from competition gave higher ratings for taste, while athletes who had more experience in this type of environment also tended to be more critical of the food provision. Overall daily mean opinion scores for taste and menu variety decreased over the games period. The results of this study can help organizers and caterers ensure that appropriate food and beverage are provided for athletes at major competition events.
Both appropriate food provision (Heaney, O'Connor, Naughton, & Gifford, 2008) and nutrition support (Pelly, 2010; Pelly, O'Connor, Denyer, & Caterson, 2009) can play a significant role in an athlete's preparation for competition. At major international competition events such as the Olympic and Commonwealth Games, competitors and officials live "in house" in a village environment from anywhere from a few days to 6 weeks and dine from a range of food-service facilities in a main dining hall that can seat 3,500-4,000 individuals at any one time (Pelly, O'Connor, Denyer, & Caterson, 2011) . A central kitchen, staffed by a number of chefs and their catering team, produces meals over a 24-hr period, usually in four distinct meal periods of breakfast, lunch, dinner, and supper. While the length of the menu cycle varies depending on the period of competition, it is commonly based on a 7-or 10-day cycle and can contain up to 1,500 menu items (Pelly, 2007) . As the volume of food production in this environment is significant, and athletes from a large number of nations (71 at the Delhi Commonwealth Games) consume most of their food in this hall, caterers must ensure that they provide a range of items that meet athletes' varied expectations for freshness, temperature, sensory appeal, and aesthetic properties. In addition, some athletes may have clinical conditions, religious beliefs, or personal preferences that affect their food intake. Furthermore, athletes compete in a range of sports that have differing physiological requirements and energy demands.
Previous research on food provision at elite-level competitions suggests that improvements have been made in line with advances in research into performance nutrition (Pelly et al., 2011) . Historically, the food provided at elite-level competitions was predominantly based on high-protein items; however, in the 1970s more highcarbohydrate options began to appear on the menu as the benefit of high-carbohydrate foods to performance became apparent (Pelly et al., 2011) . From a cultural perspective, a unified menu catering for all nations was not introduced until the 1972 Olympic Games (Pelly et al., 2011) . Before this time, athletes ate in separate dining halls and were provided with culturally specific menus. Since the inaugural Commonwealth Games in 1930 (Hamilton, Canada) , there has been an increase in the number of sports (from 6 to 17), competitors (from 400 to 4,352), and nations (from 11 to 71; Commonwealth Games Federation, 2012) , resulting in the need to cater for a significantly broader range of food preferences. Currently the menu at elite-level competitions tends to cater to a range of cultural eating styles including African, Asian, Indian, and Western palates; however, a lack of culturally acceptable food, in particular for Chinese, Eastern European, and African athletes, has been previously reported (Pelly, 2007) . Evidence from past competition events has shown that sports-specific nutrition (precompetition diet, recovery diet, weight management), as well as diets based on clinical conditions (food allergy/intolerance) and personal preference, are also of concern to athletes competing at major competition events (Burke, 2009; Pelly, 2007; Pelly, Inge, King & O'Connor, 2006) . More recently, input from sports dietitians has allowed food-service providers to present a menu that is appropriate for athletes competing in a range of sports with different physiological demands (Pelly et al., 2011) . Subsequently, the International Olympic Committee commissioned an international group of sports nutrition professionals with appropriate expertise to review the proposed food provision for the summer and winter Olympic Games (Pelly et al., 2011) . However, not all elite-level events are externally reviewed, and it is often at the discretion of the caterer to provide suitable food.
Despite advances in the provision of appropriate food, athletes may still make inappropriate food choices or simply overeat due to the significant amount of choice available. Previous research has shown that hockey players are more likely to overeat in a buffet environment due to the abundance of food items not normally available at home (Smart & Bisgoni, 2001) . Athletes may also vary from their usual competition intake because they have the opportunity to consume a wide range of food that may be different, both in taste and composition, from their usual intake in their home environment (Milne, Shaw, & Steinweg, 1999; Reilly, Waterhouse, Burke, Alonso, & International Association of Athletics Federations, 2007) . Food choice may be influenced by a number of factors including nutrition knowledge, availability, aesthetic properties, nutrient composition, convenience, peer pressure, and cultural acceptability of items (Nestle et al., 1998; Smart & Bisgoni, 2001 ). The dining-hall environment offers the opportunity to consume a wide range of food and fluid suitable for competition, and nutrition education is available in the dining hall to inform athletes on their choices. However, other influences such as the presence of other athletes, friends, and coaches (de Castro, 1994; Herman, Roth, & Polivy, 2003; Smart & Bisgoni, 2001) , along with the possibility of limited cultural items (Reilly et al., 2007) , may affect food selection. An athlete's stage of competition may also influence food choice. Hockey players have been reported to base their choice of food on the effect it may have on performance and health during a competition period, while taste is more influential when choosing food in the off-season (Smart & Bisgoni, 2001) . Athletes may also vary from their usual intake as the novelty of attending an elite competition event and living in an athletes' village may distract them from focusing on nutrition-related goals (Reilly et al., 2007) . Preparation and planning before arrival and access to nutrition information once they have arrived may also influence what athletes choose to consume (Burke, 1995; Gibson, 2008; Milne et al., 1999; Reilly et al., 2007) . Therefore, the aim of this particular study was to investigate whether athletes' opinion of food provision in the main dining hall of the athletes' village at the Delhi 2010 Commonwealth Games varied according to their cultural background, sport, stage of competition, and previous experience at similar events.
Methods

Survey Instrument
A modified version of a questionnaire previously developed to investigate athletes' opinion of the nutrition service at the Melbourne 2006 Commonwealth Games (Pelly, Inge, et al., 2006; formed the basis for data collection. This questionnaire underwent content evaluation before the Melbourne Commonwealth Games and subsequently by three Australian sports dietitians in advance of this study, resulting in an additional 11 questions. The revised questionnaire consisted of 25 questions divided into four broad topic areas. Three sections were designed to assess athletes' opinion of food provision as outlined in the following sections.
Participant Characteristics. Participants were asked for demographic information including gender, date of birth, country of origin, country representing, postal code/ ZIP code, native language, and level of education. In addition, stage of competition (more than 2 days before competition, day before event, day of event, between events, or event completed), and previous experience competing at a Commonwealth or Olympic Games and living in an athletes' village.
Opinion of Food and Beverage Provision and
Availability of Appropriate Menu Items. Participants were asked to rate the food and beverage qualities on a Likert scale of 1 (very poor) to 5 (very good). These qualities included menu variety, presentation, temperature, portion size, taste, freshness, and cultural requirements.
To assess the perceived availability of appropriate items on the menu, participants were asked to rate the availability of a range of items (low-fat, high-carbohydrate, high-protein, vegetarian, low-energy [kJ], glutenfree, low-lactose, and sports foods) on a Likert scale. To avoid guessing about items that they may not have been aware of, athletes were given the option to report unsure or did not eat.
Improvements to Food Provision and Assistance
in Finding Appropriate Items . To identify how improvements could be made to food provision and assistance in finding appropriate items, participants were able to provide details on additional items that they would like to see on the menu and any other factors that would help them locate specific items.
Participant Selection
The target population was athletes competing in the 2010 Delhi Commonwealth Games (N = 4,352) living in the athletes' village and eating meals in the main dining hall. The dining hall was the main food (provision) provider for residents and catered for all meals and snacks 24 hr a day. The questionnaire was distributed by nutrition kiosk staff over each of the three meal periods to athletes dining in the athletes' village main dining hall during the games (September 23 to October 14, 2010). The self-administered questionnaire was distributed and collected by the researcher, allowing participants to ask questions if required. The sample was chosen by convenience based on availability of athletes at each meal period. However, the questionnaire was distributed to athletes representing a variety of regions and sports at each meal period over the course of the games to gain a representative sample. Athletes who had previously completed the dining-hall questionnaire were excluded from completing it on a second occasion. Despite the breadth of nations participating at the Commonwealth Games, most were either English speaking or had been taught English as part of their school curriculum. Individuals who were determined as having minimal comprehension of English were excluded from the study (n = 2). Only those over the age of 16 were able to participate, unless they had consent of a parent or guardian.
Data Analysis
The participants were classified into sports groups based on the physiological needs of their sports and into region categories based on cultural style of eating (Tables 1  and 2 ). The results were analyzed with the Statistical Package for the Social Sciences (SPSS Inc., Chicago, IL, Version 19, 2011). One questionnaire was excluded from analysis, as more than five questions were left unanswered on it. Depending on the normality of data, associations were calculated with the chi-square statistic, Kruskal-Wallis ANOVA, and Mann-Whitney U test. Significant confounders were identified with analysis of covariance (ANCOVA) within parametric data. Pearson's correlation coefficient was used to determine whether there was a relationship between mean daily rating and duration of the games period. Statistical significance was considered to be p ≤ .05. Post hoc analysis was calculated with Bonferroni for significant relationships to determine the location of the effect, based on p values adjusted for multiple comparisons.
Ethical Approval
Ethics approval was granted by the University of the Sunshine Coast's Human Research Ethics Committee. Participation was voluntary for both the dining-hall questionnaire and visiting the nutrition kiosk. A research 
Results
Participant Characteristics
A total of 351 athletes returned completed dining-hall questionnaires (8.1% of the target population). Athletes were 24 ± 6.4 years old, were well educated (60% attended university), and represented a range of countries (53 of 71). There was a significant association between sport category and region represented (p ≤ .001), with less representation from athletes competing in aesthetic sports, in particular from the Caribbean, Africa, and India. Additional demographic characteristics are presented in Table 3 .
There was a significant association between age and sport category (p ≤ .001) and between level of education and sport (p ≤ .001). Skill-based athletes tended to be older than competitors in other sports, while all athletes from aesthetic sports were under the age of 29 years. Team and skill athletes had a higher level of education, with 84% and 79%, respectively, having attended university. A higher proportion of Canadian athletes (89%) had attended university, while athletes from Africa had a significantly lower level of education than athletes from Canada (p ≤ .001), India and Sri Lanka (p = .036), Australia and New Zealand (p = .012), and the British Isles (p = .024). There was no association between age and region.
Most (70%) participants reported that this was their first experience at a Commonwealth or Olympic Games, with approximately half (49%) reporting that it was their first time living in an athletes' village. Over half the participants (52%) were more than 2 days away from the start of their event; 28% were on the day before, day of, or between events; and 20% had completed their event. Seventy percent of the dining-hall questionnaire respondents spoke English as their first language.
Provision of Food and Beverage
The menu was generally well received (Table 4) , with freshness (82%), food and beverage presentation (80%), menu variety (78%), temperature (77%), and taste (72%) rated as good or very good by most respondents. Portion size (88%) and availability of culturally acceptable items (83%) were also rated highly. Minimal ratings of "poor" responses were received across all categories. A significant association was found between stage of competition and rating of taste, with athletes who were closer to starting their event more likely to rate taste lower than those 2 or more days away (p = .005). There was a moderate negative correlation (r = -.660, p = .01) between overall daily mean score for taste and duration of the games period (21 days) and a weak negative correlation for menu variety (r = -.470, p = .031).
Opinion Based on Region. Opinion of the menu differed significantly for a number of qualities across regions (Figure 1 ). Although the overall rating for the availability of culturally acceptable items was high (M = 4.2), athletes from the Caribbean rated it lower than athletes from other regions. A number of qualities including temperature, menu variety, presentation, freshness, and taste were rated lowest by Canadian athletes, while African athletes generally rated qualities highest.
Opinion Based on Sport. Athletes' opinion of the menu was significantly associated with the category of sport they were participating in for a number of qualities (Figure 2 ). The availability of culturally acceptable items was rated lower by power/sprint athletes, who also rated a number of other qualities lower than other sport categories. Athletes from aesthetic sports gave the highest rating for portion size and a number of other qualities. Weight-category athletes rated the menu variety higher than athletes from other sports did.
Improvements to Food and Beverage Provision.
Athletes were asked to provide suggestions for additional items they would like to see on the menu, particularly if they believed that it did not cater to their needs. A range of suggestions were provided for breakfast, lunch, and dinner; snacks; desserts; and cultural items (Table  5) . Three athletes requested McDonalds, while other specific food items included fajitas, quiche, sweet and sour chicken, Mexican, and wraps with a sandwich press to heat.
Ability to Find Appropriate Items on the Menu
Overall, 72% of the participants found it very easy or easy to find items on the menu to meet their nutrition needs. The athletes rated the food provision favorably (Table  6) , most rating the availability of each option highly, with high-carbohydrate items (87%), high-protein items (84%), low-energy (kJ) items (72%), and low-fat items (66%) rated as good or very good. Seventy percent rated the availability of sports foods as good or very good, while the availability of vegetarian items (79%) and lowlactose items (66%) were also rated as good or very good. The availability of gluten-free items was rated as good or very good by 66% of the participants; however, of the 5 participants who reported following a gluten-free diet, 1 gave no rating, 2 rated the availability of gluten-free items as average, and 2 rated it as good.
Ease of Finding Items and Opinion of Availability
Based on Region. Reported ease of finding items was significantly associated with region. Athletes from the Caribbean region were more likely to find it difficult or very difficult to locate items (9.7%), while athletes from the British Isles found it easiest to locate items. Athletes' opinion of availability differed significantly across regions for a number of items (Figure 3 ). Australian and 
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208 (60) 20 (38) 36 (68) 56 (64) 23 (89) 18 (56) 18 (75) 34 (52) completed senior school 86 (25) 18 (34) 13 (25) 22 (25) 3 (11) 11 (35) 4 (17) 15 (23) intermediate/middle school 50 (14) 15 (28) 4 (7) 9 (10) 0 3 (9) 1 (4) 16 ( New Zealand athletes, as well as those from Canada, tended to rate availability of items lower, with the exception of high-carbohydrate items, which athletes from the Caribbean, Southeast Asia, and the Pacific Islands rated lowest. Athletes from the British Isles, India, Sri Lanka, and Africa generally rated availability of all items higher.
Opinion of Availability Based on Sport. Athletes' opinion of availability differed significantly across the sports categories. A number of significant associations were observed between sports group and the availability of high-carbohydrate items, sports foods, and glutenfree items, as athletes from power/sprint sports rated the availability of all items lower than did those from other sports (Figure 4 ).
Discussion
The unique environment of the main dining hall at the Delhi Commonwealth Games provided an opportunity to investigate athletes' perception of food provision in the lead-up to a major competition event. We found that 4.3 ± 0.7 4.3 ± 0.8 3.9 ± 0.9 3.9 ± 0.9 3.9 ± 0.9 4.1 ± 0.8 3.9 ± 1.0 3.8 ± 0.9 Figure 3 -Significant associations between region and availability of high-carbohydrate, low-fat, and gluten-free items and sports foods. Note: Significant differences between region and opinion of food and beverage availability are denoted by matching letters.
most athletes rated the food available in the Delhi village dining hall favorably and reported that it was easy to find the items they required. While this result is similar to those obtained at past major competition events (Pelly, 2007; Pelly, Inge, & King, 2006; Pelly et al., 2009) , it suggests a significant positive outcome, as it was evident through direct liaison with the catering team that there were difficulties in sourcing specific food items from suppliers in Delhi.
Favorable results were obtained for most factors (portion size, taste, freshness, cultural requirements, presentation, menu variety, and temperature); however, results depended on the region from which the athletes came. Although not significantly, athletes from nonWestern regions (India and Sri Lanka, Africa) tended to rate the food and beverage qualities higher than athletes from Western regions for portion size, taste, freshness, temperature, and presentation. There may be a number of reasons for regional differences, including cultural acceptance of the food provided, sports-specific opinion, level of experience at international competition, and stage of competition.
Cultural Acceptance of the Food Provided
Cultural values are strongly associated with beliefs about food and therefore can have one of the greatest influences on food intake (Nestle et al., 1998) . A lack of culturally appropriate food at a major competition event such as the Commonwealth Games may lead to difficulty in choosing appropriate food, which could result in a change in usual eating patterns and ultimately affect performance. Athletes from different regions, and different countries within those regions, have specific eating behaviors and patterns. We found that athletes' suggestions for additional menu items generally related to their cultural style of eating, for example, Vegemite and Milo for Australian athletes, sushi and kimchi for those from Southeast Asian nations, and matooke, biltong, ugali, droewors, and boerewors for African athletes. These foods are strongly associated with ethnic identity and hence have a greater influence on athletes' perception of the provision of suitable food. At previous major competition events, athletes from African, Eastern European, and Chinese regions indicated that there was a lack of culturally suitable items available (Pelly, 2007; Pelly et al., 2011) . Furthermore, a lack of culturally specific food may influence athletes' perception of their ability to locate appropriate food for their particular needs. Our results suggest that traditional Caribbean food items, in particular (staple foods such as cassava and yam), were not well represented on the menu, and subsequently athletes from this region reported more difficulty in finding suitable food. We also found that athletes from Southeast Asia and the Pacific Islands rated the availability of high-carbohydrate items lower than did those from other regions, which may be because they typically consume rice and other starchy vegetables (e.g., sweet potato or taro) as their main carbohydrate source, and these familiar options may not have been provided as often as they desired. Alternatively, athletes from Western regions reported the availability of culturally suitable items higher, as they may have found it easier to find familiar foods that were acceptable to the Western palate. However, a number of requests for breakfast items, in particular breakfast cereal such as oats and muesli, came predominantly from athletes from Western countries. The Indian and Sri Lankan athletes rated the food highly and had no additional suggested food items, which may be indicative of the focus on Indian cuisine in the dining hall.
Cultural Suitability of Snack and Sports Foods
Athletes requested a number of different food items (more variety of meats, grains, vegetables, salads, and desserts); however, most specific food requests were for snacks and sports foods. Athletes from Western nations suggested that more snack foods be available day to day. Results from previous studies suggest that snacking contributes significantly to energy intake for some athletes and may be region dependent. A previous study on the competition eating behaviors of athletes competing at the Sydney 2000 Olympic Games (Pelly, 2007) found that snack items were eaten more frequently by athletes from Australia and North America, while a study of the eating patterns of Australian Olympic athletes suggested that snacking contributed approximately 23% of their total energy intake (Burke et al., 2003) . Therefore, it would be prudent for food-service providers to consider adequate provision of snack-food items on the menu. We also believed that requests for sports-specific foods would come from athletes who rated the availability of sports food lowest (Australia and New Zealand, Canada, and Southeast Asia and the Pacific Islands). The comments we received about sports foods were from athletes from a variety of sports and only two regions; for example, protein bars were suggested by a power/sprint athletes (New Zealand) and a weight-category (Australia) athlete, while PowerBars were suggested by an athlete from an aesthetic sport (Australia). Only one endurance athlete, from the British Isles, suggested more carbohydrate/electrolyte and protein drinks be available. It is possible that athletes who are less familiar with sports foods inadvertently rated the availability of these items higher or may have misunderstood the term sports food. For example, some athletes may associate the term sports foods with supplements, whereas others may perceive sports foods as bars, drinks, and meal replacements. Regardless of the sport and region, it is apparent that food-service providers should provide an adequate number of sports foods on the menu at major competitions.
Sport-Specific Opinions
Athletes from different sports have varied physiological and nutritional needs (Grandjean, Ruud, & Reimers, 2001) , so it is plausible that athletes will have varied opinions of the food provision based on their sports' requirements and their preferences. We found a number of associations between athletes' opinion of the food and sports category. This is in contrast to Pelly et al. (2009) , who found no relationship between menu satisfaction and sports category in athletes competing at the Sydney 2000 Olympic Games. Although this could be attributed to the use of different sports categories in the analysis of results (the four categories endurance, team, weight category, and power/skill [Pelly, 2007] vs. the seven categories aesthetic, endurance, power/sprint, racket, skill, team, and weight), a subsequent analysis of our results using four sports categories still found a significant association between sport and menu variety, presentation, temperature, and taste. Athletes in power/ sprint sports rated menu variety and temperature lower than athletes in weight-category and aesthetic sports and the availability of culturally suitable items significantly lower than those in aesthetic and team sports. Although a large proportion (63%) of the power/sprint athletes were from non-Western regions, we found that Western athletes were more critical of the food provision. Athletes from power/sprint sports may therefore have higher expectations and be more critical of the food provided. We found that athletes from these sports rated the availability of all items, including sports foods and gluten-free items, lower than those in other sports and were more likely to follow a special diet (i.e., high protein). Previous reports in the literature indicate that athletes participating in these sports more frequently use sports supplements (Heikkinen, Alaranta, Helenius, & Vasankari, 2011; Maughan, King, & Lea, 2004; Ronsen, Sundgot-Borgen, & Maehlum, 1999; Tscholl, Alonso, Dolle, Junge, & Dvorak, 2010) and sport-specific foods (Burke, Gollan, & Read, 1991) . It is feasible that trainers had an influence on the athletes' perception of the food provided.
Previous Experience at Major International Competitions
Previous experience in this type of environment may influence an athlete's opinion of food provision. A higher proportion of athletes from Australia, New Zealand, and Canada reported experience in traveling and living in this type of competition environment, which may have resulted in higher expectations of food provision but also an increased confidence in selecting appropriate items. Similar to previous reports (76% at the Sydney 2000 Olympic Games; Pelly, 2007) , most (70%) athletes reported that this was their first experience at a Commonwealth Games or Olympic Games. It is feasible that athletes who have not previously experienced a village dining hall may be less critical of the food on offer. We found that athletes from the British Isles had less experience in this environment and were generally less critical of the food provision. Higher overall ratings of food were obtained from African athletes, which may be the result of exposure to a wider range and volume of food than available in their home countries. We also found that athletes from aesthetic sports generally gave higher ratings for all food-provision qualities. Although we did not find a relationship between overall age and rating of food provision, athletes from aesthetic sports were younger than other athletes, suggesting that they have less experience in this environment. It is also feasible that athletes with a higher level of education may have a greater expectation of food and beverage qualities due to a more thorough understanding of eating for performance; however, we found no association between level of education and overall rating of food provision.
Stage of Competition
Athletes may also be less critical when they first arrive in the village, as we found that athletes who were more than 2 days away from their competition rated taste higher than those closer to competition. We also found a moderate negative correlation between the overall daily mean score for taste, and a weak negative correlation for opinion of menu variety over the duration of the games. This suggests that either athletes are more critical of food provision the longer that they are accommodated in the athletes' village and dine in the dining hall or, alternatively, the quality and variety of food provided may have declined over the games period. It is also possible that more scrutiny of the food occurs in the immediate phase before competition. Hodge and Hermansson (2007) reported that they have found athletes experience the "second-week blues" at Olympic Games competitions, where monotonous food, along with other factors, can cause athletes to become "irritable and stressed" (p. 5). This could lead athletes to be more critical of their surroundings, including food provision.
Future Research
This research provides information on athletes' perception of food provision in this unique environment. It would be of further value to investigate athletes' actual food and nutrient intake to understand whether athletes are choosing appropriately and how perception can influence intake. Due to the budgetary concerns and issues around environmental sustainability when providing food for such a large event (Pelly et al., 2009) , food-service providers may benefit from having a more thorough understanding of food consumption and the various factors that lead to plate wastage. More information on the factors that influence food choice in this environment would also be beneficial to support staff (kiosk dietitians, team dietitians), as this may help in assisting athletes to make optimal food choices. In order for the opinions of non-English-speaking athletes to be included in future research, the questionnaire could be translated into other languages. A larger sample could also be obtained if the questionnaire were distributed to athletes via the Chef de Mission of each country. Nutrition knowledge may also influence food choice, but to what extent it plays a role in this type of unique environment is unknown. Further research on the level of nutrition knowledge of elite athletes may determine if education is a potential way to improve food choices in this setting.
Limitations
Several limitations need to be recognized in this study. One of the authors previously developed the questionnaire, and although it was evaluated for content by three Australian sports dietitians before use at the Delhi Commonwealth Games, due to the unique environment of this type of major competition test-retest reliability has not been examined. Although the cultural eating styles of some regions are similar, grouping the nations into one category may mean that individual differences are not recognized. It is possible that some of the lighter-weightcategory boxing athletes should have been included in the aesthetic sports category, but we did not have data to determine which weight-category event boxers took part in. The questionnaire was based on self-reported responses, although athletes may have misunderstood or misinterpreted questions, and at times the answers provided may have lacked detail. Non-English-speaking athletes were not able to take part in the study, so our results and discussion are limited to English-speaking athletes. Although many questions were opinion-based, as the questionnaire was distributed by nutrition-kiosk staff, athletes may have responded with a higher rating of the food provision than their actual perception, despite being assured that their responses were confidential. Some athletes may have completed the questionnaire in conjunction with other athletes and may have been influenced by others' opinions. Finally, our sample was indicative of athletes attending the Commonwealth Games, with a mixture of ages, sports, and regions as the sample was chosen based on convenience and availability of athletes in the dining hall. A larger sample size would give a more representative sample. 
Conclusions
At major competition events, dietary intake is important for athletes, as it can play a role in the preparation for and recovery from events. Appropriate food provision, especially for athletes who have specific dietary needs, is essential in this environment. Despite the difficulties in sourcing certain food items, food provision was rated favorably by athletes at the 2010 Delhi Commonwealth Games, although more culturally acceptable foods, sports foods, and special dietary foods (e.g., gluten-free items) could have improved the overall opinion of food provision (for a summary of items refer to Table 7 ). Power/ sprint athletes and athletes from Western regions were generally more critical of food provision, especially of the availability of culturally suitable items, sports foods, and special dietary foods. Suggested improvements in provision of meal and snack items to meet cultural, sporting, and special dietary needs may further help athletes make positive food choices at this type of elite-level competition.
